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PRE-OPENED POCKET BREAD 

CROSS-REFERENCE TO RELATED APPLICATION 
Not applicable. 

STATEMENT CONCERNING FEDERALLY SPONSORED 
RESEARCH OR DEVELOPMENT 

Not applicable. 

FIELD OF THE INVENTION 

This invention relates to pocket bread, and in particular to a method of 
preparation, packaging and delivery of pocket bread to consumers. 

BACKGROUND OF THE INVENTION 

Pita, or pita bread, is used as a name for two types of bread, each possessing its 
own distinguishing characteristics and functionality. Pita is used to describe either a flat 
pita bread where the toppings or condiments are placed on top of the bread and the bread 
is either laid flat or folded over, or to a pocket bread, where a separation occurs between 
two layers of the bread. On visual examination, it is difficult for the average consumer 
to distinguish between the two varieties. 

Pita pocket bread typically is made as a round disc and is packaged and delivered 
to the consumer as such. Pocket bread appears flat in the package and there is no visual 
appearance of the pocket. When a consumer takes the package home, opens it and 
removes a piece of pocket bread, the consumer will typically try to open the pocket bread 
by first cutting the disc in half, and then peeling apart the two layers. Depending upon 



the age of the product, the consumer can easily tear both sides of the pocket resulting in 
a loss of functionality. 

SUMMARY OF THE INVENTION 

The invention provides a method of preparing pocket bread, packaging it and 
delivering it to a consumer which overcomes the above problems. According to the 
invention, pieces of pocket bread are made in the conventional fashion. However, rather 
than placing the baked pieces in a package, the pieces are first cut, opened and nested 
inside one another. The nested stack of pocket bread pieces is then placed in the package 
for delivery to the consumer or to a resale outlet. The advantage of this is that it is easy 
upon visual inspection to see what the product is, i.e. pocket bread having a pocket, and 
the consumer need not open the pocket bread as it is pre-opened. Accordingly, there is 
little or no chance for the consumer to tear the sides of the pocket bread and the pocket 
bread retains its full functionality. 

The foregoing and other objects and advantages of the invention will appear in 
the detailed description which follows. In the description, reference is made to the 
accompanying drawings which illustrate a preferred embodiment of the invention. 
BRIEF DESCRIPTION OF THE DRAWINGS 

Fig. 1 is a perspective view of pocket bread pieces nested in a stack according to 
the invention; 

Fig. 2 is a top plan view of the stack; and 

Fig. 3 is a cross-sectional view from the plane of the line 3-3 of Fig. 2. 
DETAILED DESCRIPTION OF THE PREFERRED EMBODIMENT 
According to the invention, pita pocket bread is first made according to any 
suitable recipe and baking method. For example, typically pita bread dough is mixed and 



cut into small three ounce disc-shaped circular dough pieces or the dough can be extruded 
by an extruder into a flat sheet approximately l A inch thick. If extruded, a die cutting 
roller can be used to cut dough discs, typically approximately six inches in diameter, 
from the sheet of dough. The cut pieces may be placed on a conveyor where they travel 
into a proof chamber allowing the pieces to rise and be ready for baking. Baking is 
accomplished in a tunnel oven operating at a temperature of about 750 °F for 
approximately 1 minute. As a result of the intense heat, quick bake time and thickness 
of the dough, the bread exits the oven inflated, almost like a soccer ball. This is as a 
result of steam buildup within the walls of the pocket. As the bread cools, the steam is 
released and the walls of the pocket collapse. The end product is a flat pita pocket bread 
but with no visible cavity. 

Typically at this point the flat pocket bread is stacked and put into a plastic bag. 
After packing in plastic bags is complete, the bags may be placed in a box and frozen 
until use or shipment. 

This is where the invention differs from the prior art. According to the invention, 
as soon after baking as possible, perhaps even while the bread is still warm, each pocket 
bread disc is cut in half along a radial line so that each disc-shaped pocket bread piece 
produces two semi-circular pocket bread pieces 1 0. The walls of each semicircular piece 
10 along the cut edge are then separated so as to open up the pocket. Opening without 
tearing the walls is much easier immediately after the pocket bread is baked than it is 
after a day or two, even if the pocket bread is immediately packaged after baking. This 
is because after baking pocket bread, the bread ages, as do all breads, and the walls 
become somewhat brittle and less resistant to tearing. 



After the semicircular pockets 10 are opened, they are preferably nested one 
inside the other as shown in Fig. 1. A stack 12 of nested bowl-shaped pocket bread 
pieces 10 can then be placed in a package, flattened somewhat so as to preserve space, 
and the package, which is preferably a transparent plastic, placed in a box and the box of 
packages frozen for later use, delivery to a resale outlet or delivery to a consumer. In the 
package, the pita pocket pieces are readily identifiable as pocket breads and upon opening 
the package, there is no need to cut the pita pocket pieces as they are ready for filling 
with whatever foods the consumer desires. 

A preferred embodiment of the invention has been described. Modifications and 
variations to the preferred embodiment described will be apparent to those skilled in the 
art. Therefore, the invention should not be limited to the embodiment described, but 
should be defined by the claims which follow. 



